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Sensitivity of Products Relative to Safety and Quality

Although the true incidence of salmonellosis in animals is unknown
(NRC, 1969), Salmonella are widely distributed in warm- and cold-blooded
species and have been isolated from dogs, cats, horses, caged birds, turtles,
frogs, skunks, raccoons, opossums, and others. The role of pets in the
distribution of Salmonella has been recognized in a report by the Com-
mittee on Salmonella (NRC, 1969):

Of the many routes by which man can acquire salmonellosis, special mention should
be made of household pets, including dogs, cats, turtles, chicks and ducklings.

Pet animals can become infected with Salmonella by a wide variety of
routes, e.g., through coprophagy, by direct contact with infected animals,
through eating diseased carrion and wildlife, and by the consumption of
contaminated pet food. The latter is probably the least important source
since the present day incidence of Salmonella in commercial pet food is
very low (Pace et al., 1977).

Pet foods, which are sold predominantly for dogs and cats, may be
marketed as canned, intermediate moisture (aw 0.80-0.90), or dried prod-
ucts. Canned pet foods are terminally heat processed in hermetically sealed
containers and are commercially sterile. They are subject to the regulations
for low-acid canned foods and when in compliance are not of public health
concern. Intermediate moisture pet foods and the dry products are given
a heat process, generally during extrusion and pelleting, that will destroy
the vegetative cells of pathogenic bacteria. The prevention of recontam-
ination following heating, then, is the critical control step in their pro-
cessing. Monitoring of environmental samples as well as finished product
for Salmonella is thus important.

Recontamination of dry pet food with Salmonella is of special concern
because water is often added to the food prior to feeding. Significant
growth of the pathogen can occur if the food is held at ambient temperature
for an extended time period following rehydration. A potential would then
exist not only for infection of the pet but for cross-contamination of
household items such as equipment, utensils, and human foods.

Need for Microbiological Criteria

Canned pet foods are subject to the regulations for low-acid foods and
thus the main applications of criteria are to assure that ingredients are free
of bacterial spores that might survive the thermal process.

Dry and intermediate moisture pet foods should be free of Salmonella,
and a standard exists for this pathogen (U.S. Congress, 1980). Specifi-
cations and guidelines for these products are especially useful if applied